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-7 HOME AND SOCIETY.

THINGS PEOPLE WANT TO KNOW.

« g not talk to me of the pleasures of the rmmr_r_."
pd & canfirmed “old fogy,” looklug complacantiy
nd en his comfortable quariers overlooking ——
o “Town 1= the place for me.  Hore 1 have my
ble bathroom, 1o end of water, plenty of 100m
as miuch breose, 1 fancy, as ai wost of the
on tie Hudson, besides all the comforts of civillen
and thankful Tam to get back to it all. Coms
with me to ¥ Mitde box out of town for sunday,” my
'.u-ldmme'nmqr two ago. ‘1t will do you |
{0 get & breath of country alr,” aud M an idiot 1|
An hour's vide itn the hottest, dustiest and |
car 1 ever got into brought us to N—, whero
has a Nttle house near the waters of the
«On-the-Brink' they called the place; “on-the-
thought wonld have been more appropriate.
a tiny little room on the ground floor,
no sooner deposited my bag than my
host thundered at the door.  *Now, old follow,' he
out, *we will have a swim.! This sounded rather
for It was sweltering hot, and we wene 000
p and down in the narrow chsnnel wideh ran
1o betwoen two peninsulas of mud, which he had de-
to me as ‘such fine bathing.' The mosquitoes
10 congregate npon
the top of mw bald head. Agaln and agaln I dove
under to escape the pests, but they renewed the attaci
on each reappearance and finally drove me out of the
water. My repeated diving, however, had had the disas
{rous effect of forcing so much water down my ears that
1 was rendered very deaf for the rest of the eveninz.
This, combined with a sort of mansad roof which
the mosquitocs had ralsed op the oD of my bure
pate, rendered me anything but hapwy. and 1 was glad
enough to retire to my own poom. hoping to forget my
dlscomforts In sleep. Valn auticiynion! After barely
an hour's rest, 1 was awalicned by the most dismal
and continuous howling, snd going fo MY window,
which was only a fow feet above the ground, 1 found
& romantic setter baylog at the moon After wviin
pfforts to get rid of him, T hod & nappy idea, and
seledng Nim by the nepe of the neclk, drew him futo _l e
room. ‘This plan answered admirabily ; he was a1 nice,
gentde creature, and we were both soon fast asleep, but
pot for long. This time a small terrier alsn selected my
window as & desirable spot on which fo make the
pight hideous, and his yelpinzs soon became nnen-
durable. Opening my window, 1 tried the same plan
gt with the setter, and after varions efforts 1o Induce
him to come within my reach, I pulled Iiim also into
my room. No soonuer, however, nad 1 again esconced’
myself in bed than there was pandemonium let loose
the two brutes were evidently enemles of long stand.
Ing, and immediately enguged i ou free fights With
the aid of my stick in one hand and my umbrelln in
the other, T finally succecded In ronting them both, as-
sisting thelr exlts through the window consideralily ;
whereupon they left for parts unknowi to scltle their
differences, This was a gain at all events and once
more 1 courted slumber.

« perhaps 1 slgpt an honr—certaluly not more than
two—when I was arensed by the most frightful elamor
1 aver heard. ‘Quack, quack, quack. came from a
great brood of ducus, as they filed bockwurd and
forward under my window wntil 1 wns nearly fmntic,
How long they Kept it up, I do not know | an apathetic
despalr hnd selzed me, and 1 only waited for the day
to onable me {6 make some wild excuse (I belleve I
plead {liness) and to hie me back to town, And no
mom country for me, thank yon. [ do not mind an
eventag at Comey Islahd, or & regular onting wip
where 1 ean flsh, shoot, and reslly enjoy myself. But
no Westchester or New-Jersey subnrbs for me!”

Young people in thiz country are very apt to think
that the world and its pleasures belong 1o them alone,
ihat the antloak for older people is colorless and un-
Interesting, aid that, at the best, they can only enjoy
e vicaronsly theongh thelr ehildren. This is, how-
ever, by no means the case) the sense of enjoyment
I as keen, in most Instonees, at ffty as at twenty-
five, and vastly more appreciative, To be sure, that
which wonld constitute the pleasures of one awe would
not be exsctly the kind which would suit annther,
“1 do not envy yon a bit," sald a dear old lady of

9 seventy, as ber granddaughters presented themselves
in all the bravery of thelr dne attle before going w
the ball. “I have my pleasures, too, and I wonld not
exchaige my comfortable seat before the blazing five
with my feet on the fender and a good novel for all
of your auticipated trinmphs.”

Young people are really too fall of themeelves to
enjoy thorouehly an abstract es, too brimming over
with thelr own porsonalily to enter entirely Into the
spirdd of art, wmusic or the mystlc branty of nature.

* Only those who have learned that “flesh and blood
cannnt inhierit the kingdom™ ecan feel the keen in-
tellectunl enjovment that Is warped by no personal
blas, no restless self-seching: and whatever may bo
the glory of youth, to It {s not given the faller and
higher appreciation that only comes with maturer
Fears.

“It 15 quite astonishing that so few persons really
know how to make a good enp of coffee,” sald
the mastér of the house, making n wry face over the
thick, muddy fuld which the new cook had served
for breakfast, “And it is so simple,” he continued,
“agny one could make it. When I was a bachelor
and lived fn rooms 1 always mude my own coffee
and I never fuiled. Here s wy formula, i you lke
to have it for your new cook, who, 1 must sa¥, needs
a hint or two.

“It is better, of conrsa, to grind your own coffes,
as then yon ure sure of having ft good, but 1 never
cared to take the trouble or the time myself, Put
the ground coffee in the coffee pot, thequantity belng
regulated according to the mumber of persons; o family
of six would require sbout o teacupful. Add half
s pint of oold water and one maw egs, but do not
put in the shells, as many lgnmorant cooks do, con-
fidering that the broken bits have a peculinrly elarify-
Ing power. stir all well together, mid one qnart
tolling water, and let the whole ball for fifteen min-
ntes.  While still bolling pour in half & enp of cald
water, and put the ooffce pot on the side of the
stove whare it will not boll, and let it stand for sev.
eral minutes. Coftee made in this manner will be
found clear, strong aud {ree from ‘grounds.
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The beantiful fronwork so mnch in vogue nown-
tays. is generully fimished, on account of its susceptl-
bilty 10 rust, with a coating of bliek lacquer, or some
other preparation, widch is not only innppropriate bt
gives 1o the metal an unnatural apposrance. A clev-
er Frepehman, who was an expert in metal work,
showed us such o shmple and effactive way of preserv-
ing ft from st that It is worth remembering.  The
only material reqnired s o cow's horn (the toy
trumpets sold In the shops will answer the purpase).
Heat the fron and rob the edge of the horn over it—
that i all, If the horn smokes a Hitle as yom rub
it on vou will know that the irm (s Lot cnongh.
This wWill cause the horn to melt, aud an imperceptible
coating will be left upan the iron that wiil afford
complete protectlan from the diamp for a Year or
more on oubdoor work, On [n-door iroawork it will
Jast Indefinitely.

“What a lovely caorly bang your little girl has!”
sald & voung mother, whise own child's halr wns of
the most uncompromising stralghtness and who stopped
It the sereet to admire, half eavicusly, the golden
sureole of fuffy halr that fromed In the sy foce of
her friepd’s small daughter in the most becoming

manner.  “Yes,” sald the fond papeut, complucently,
“lsn't It pretty 1 It came from Purls sewed Into Der
Utle vap.?

4 Yot do not mean to say 1t is falee!™ exclaltied the
other, quite horritied. * Why, yes,” she answered, “ i
boolts pretty and what barm s i "

Nevertheless the Incongrufty between an lnnocent
child and false balr fs obvious. The latest absnriity
in this line fs & bathing cap (also Parlslan) from whicl
Peeps o fringe of naturally curly balr that olings In the
most ‘becoming elngs, bowever wet: tmt i wonld be
awhward 10 Jose suol o cap and it behooves the wearer
to fasten |t very securely,  ‘This combination of out-
door headuear and bocomIng tresses secms 10 he Popi-
lar this year, 1or one enterprising milliner has [ntro:
duced halr which she mntehes fn ¢alor to onder in
various waxrs whh her concoctlons. one hat, which
she calls & “wind W™ has soft, short, wavy locks
stached which might defy Loreas t5 pender nnbecols-
ing, and a pretty little bonnet hes o crown of golded
plalis that Is wirmnied tever to become disarrangod.
But here is & verdiet from a ruther particulur mey of
e warld, which doubtless expresses the views of
many : “There I8 something positively ohinoxious to
me sbout false hulr,” he affirms.  “1 hyd pathier see o
woman paint, and that is bad enough—ten times m'n‘r-—
but 1o know thut thal soft, carly stuff may come from
some ‘dear dead woman,' as Browning says. ubﬂ;lmvl)'
malies one shudder.” . -

The best hairdressers tell us that |
matter to wash the hulr oo ofteg nmt: I:h:!:\l:: '::: ‘.:f:r
the vital olls essentlal 10 s growth, Py -u'w af bay
ram or any sthmulants, or of ey or nlkalls -rl'. n'l'\
od, s condemned by some of the anthopities, One
of the best tings for washing the Lair {s Lhe w},.gn of
a0 egg, which Is especlally nourlshilug on ud:rrmnl. ol
the albumen which it contalns, It shonld be rubbed
thoroughly through every part of the hair and Mnsed
oul with tepld water, It will reqquire repeated Hnsing

:meudmhb accomplished, When applying the
e of the ege rub It In with the tips of the fingers,
touching every part of the soulp, and continne this
:;ﬁ:m: manipulagon of the sealp for several minutes,

T ADY s0ap Is used, the hest qnality of white castile
Is alotie allowable.  Some hafr is so patamlly drp and
frea from ofl that o Nitle pare vaselins should ba ap-
plied after It is wached and dried. Other halr pos
sesses enongh naturai oil In 1tself and does not e
quire any such addition.  Whers the hair has become
dead or doss not grow vigorously s preparation of rim
and quinine or <ome of the varlons fonies of quinine
sold by trnstworthy halrdmssers will be found valu-
able. There 1s an excollent one whleh has In it
portion of oll of nerli or the essential ofl of hitter
UFANECS 08 & Component part,  This gives a relroshing
tragrance and s possessed of vainablo tonte qualities,
The halr shoukl be elpped mnmul;'. This asslsts the
growth matedally and stimnlnres it.

Hot poker work 15 quite a favorite method of decora-
fion just now and we give two subjects, both of which
look well In this process. Any flower-bgures aro

effective that have bold, free oullines. and for this
reason dogwood [s particularly adapied. Panels of
wood decorated in this manner are very handsome
inserted in furnituve after the manucr of old Dutch
cabluet work.

A fish design with waved lines represanting water
is also easy to do and can be made quite striking.

In the disenssions of inexpensive food, the nourish-
ing qualitles of the sclagey neck of mutton or lamb
are virs seMlom npoted. The Scoteh, a notorously
provident peopls, have long used thie piece for the
mutton broths and stews tor which they have be-
come famons. It requires time apd eare to separato
{he bone from the meat and to remove all the fat,
which is placed in layers with the lean; mt. when
the task is onoe accomplished, the mest nutritions
and savory pleces of meal in the animal nre ready
for use, There 15 mo cheaper pless than this
neck plece.  Indeed, the entirs fore-quarter of tho
lamb or mutton may be bonght for a trifling sam, if
you allow the neck piece to be welghed In, and
the “scrag® or neck itself seldom hrings over 6 or
5 cents o peund. A two-pound necl, will make an
excellent potple

After separating the fat from the ledn, and laying
the bones aside, melt a teaspoonful of butter In an fron
stucepan.  Dredge the lean meat thickly with flour,
and put it in the butter to fry slowly in order o
draw out the jutees. Put the bones In & sance-
pan by themselves, covering them with a little
cold  water, Whan the lesn ment has browned
down a MUttle in the pot, barely cover It with Lofling
water, and set It where It will simmer very slowlv,
Bring the water in which the bones are put quickly

to the bolling point, skim 1t and eet
Ht back wherse It will  slmmer slowly, Let
the meat and Dbones cook fn thls  way

In separate pots for one hour. By this time the Nguid
10 both pots will be per ep th'y tedured, Then steain fhe
lignid off the bones over the meat in the pot | season It
with an even tablespoonful of salt and s litle white
pepper.  The broth around the meat will be thickened
enough by the Hour used at the beginning 1o dredees (L
Let the stow bLoll twenty minutes longer; then prepare
the dumplings. Put two cups of pastry flour Into &
sleve,  Add a rounded teaspoonful of cream of tnrtar
and an even half teaspoonful of soda.  Sift the cream
of tartar and soda through the sieve with the flour
twice. Then add a teaspoonful of sugar, an cven tes
spoonful of salt and a scant teacupful of milic. Beat
the batter thus formed till all the flonr is absorbed ;
put, the stew where it will boll band and drop the bat-
ter, tablespoonful after tallespoonful, over the top of
it. Do not allow the pleces when they are put In to
tmeh. It requires a ratheg brood, shallow pot to cook
the dnmplings properiv. 8Snceess depends on striet
adlierence to mle and rapidity of movement,  The pot-
ple shoukl Lo dropped over the stew as rapldly a5 pos-
sible, aud a5 soou as thls s done the pot should be
covered up tight and kept covered for ten minutes. If
the caver Is lfted to look at the potple the chanoes
are that it will be epofled. At the end of ten minutes
remove the cover, dish up the potple in & border around
the platter, put the meat b the centre and pour the
gravy over the meut only.

A very pretty litle searfpin may be made as a
sonvenir out of a 10-cent plece,  Hammer out the ooin
until i¢ is guite thin, and then with a chisel or gange
ont it out as near 05 possible in this shape, punching

a hole In the middle. Then, with a file, smooth the
edges, Now lay the flat shape on a smopoth hurd
surface (a tumed-up fatiron held between your knees
makes & poud < lapstone”) and with any small, blunt-
ended fnstrument hammer gently In the cestre of each
leaf aud in the centre of the flower taclf; this will
canse the petals to spread and curl, and by liminmering
{n the middle the st will bhe hrongT tagether untll
it forms the sbhope of a buttercup. Now talie a bit

il

of sliset copper, e siio ot fa. 3, aod 8L 17 strips
like the diagram. Wrap It tightly around a long
“shawl pin,” as In No, 2, and bend oup the fringed
end to Jook Jke stamens | thea insert the pin through
tho hole fo the cup of the fower, touch It with o drop
of solderdng acvid on o water<olor paint Lrush snd
solder it in Its place with Jeweller's solder. Use for
ihis the directions glven for soldering 1 The Tribune
of weehs agu—only for such delicate work
vou will need o smaller polnt than the ortinury solder-
ing Iron provides, Any varlety of small flowers may
he made in this way with diflerent meials—dalsies,
lilles and even roses. Indecd, there are many
yranches of p Jeweller’s teade that may be suceesstully
practised by ianntenrs. I Indis an ardficer in metals
will pay you o visit and before your eyes will make
yrooch or pin, us you wih, curying
for the purpose in o littls leather
wluces with o few slmple

a conple

you ;|‘I-11||-'ll-1. !
uis enthe “ Wt”
pouch; wod the pesnlis he pr
tools are quite wonderfol.

A simple mettixd of stowing apples 15 to cut them
[nfo quarters nd put them in & thick earthen pudding
alsh, To every quart of apple Quariers pour over &

Bedore tho water runs clear, but not untll thes L e

mumpmw«mm.m SUEAr

of . Cover the
dding dish with & thick um:n plate, and set It In
the oven for one hour. At the end of fhis time the

apple: will be found clear ang gy parent, thorough
e )
cookied and almost nnbroken (n form - \
—— >

The use of “grills” over doors and windows in sum-
mer houses cannot be oo Wghly commended.  Nob
only Is the effect pleturesque, but mope perfect ven-
Hlatlon may be furnlshed in hie way than In @ny
other.  The prettiest grills nndoubtedly are these made
of Orlental fretwork, sueh as farnish the Jatilced win-
dows famons in poeley and song.  Such windows wero
a part of the beauty of the Alhambim, and am found in
all handsome Arublan houses. Through the meshes
of sueh o lattlos the Hght 15 Strained so thot it falls
With fairy-like offect of sup and shadow, Several West-
ern manufacturers have already put grills 1 market
which are fn every way luferlor to the gennine Orlental
fretwork. Absurd paredies In form aod maks, the
product of the jig-saw and machine tnrning cannot be
expeoted fo take (e place artisticalls of COriental
fretwork: ut they satisty the fasie of peaple who want
the “last thing® i “household art”® ot the lowest
eash price. =1 think the American grills are n @reat
deal preitler than the Orlental ones,” sail s flashily
dressed woman in g showy shop devated to “art”™ for
the multitude,  “They give bolder cffect and more
show,™ &lie added ; and so they do. If one can see NG
beauty in the delicate lacellke meshes of the penilne
Arab fretwork, one should not attempt to vuy it. Do
not by o paltry fmitation of a good Bt of household
art under the foolish impression that it may be betier
than the original

The most charming cups and rancers of Rohemian
glass come for nse In serving sorbets at dinner. The
preitiest are those mnde of mby glass, decorated with
gold, or of pale yellow ginss with glided rims. There
are other sorbet glnsses shinply mads of frostad eeystal,
colored In wopderful hues or of emamelled Russlan
glass in old Hyzanting eolors, recalling the famons days
when Constantineplo wus the seat of the art and learu-

lng of Europe,

_—

The vepetable kingdom has been well gleaned for
materials to furnish emollient epeam and varions other
preparations for the complexion. The hest face pow-
ders are those made of rice. The virtuss of lettuce
for the complexion has been highly extolled and
French perfumuers male a lettuce-eream  which |s one
of the most sgreealile of preparntions for heallng sun-
turn and other aflictions of the skin,  Carnmbers have
long beenn held o esteem for certaln healing eharac-
terlsthes they are supposed 1o poseess, and the cream
of cucnmbers §5 also a favorite FPrencl preparation
for the skin,  The nse of blsmuth or any nther mineesl
preparntions cannot be ton strongly eondetined.  Dur-
Ing the warm weather, when a #lmple face-powder or
eream s an essential of the tollst, these vegetahla
preparations are especiolly geateful.  There fs nothing
better in the way of a facc-powder for summes use than
& little starch, ponnded fine, perfumed if yon wish, with
a little violet powder, and kept in & chamols-bag, per-
forated tepeatedly by a needle.  In this way only the
finest powder escapes, and there 1s po danger of any
injurions materlal coming in econtact with the skin.
Euch material during warm weather {5 especlally lable
to be absorbed throngh the pores,

At this senson of the year pomezmanates, erimson
from the fields of Grunnds, may be found in our
markots, A fow pomegrapates are brought fiom
Florida, but the best frult of this kind comes from
Apaln,  The frult 1s rather dry, and being a mass of
soedds, each Inclosed ln delleate pink pulp, 1t has never
been of any speclal nse to the eonk, A pomegranate
felly, however, Is highly recommended. To male
this, extract the geeds with el thelr bright pulp from
six ripe pomegranates, sdd a pound of granulnted sumre
and a gl of bolling water, and stir till the sugar 15
dissolved.  Stendn the Hquld through a flannel Jelly-
bag, add fwo ounces of clarifled lsinglnss, thoroughly
dissolved, and five drops of lguid cochineal. Mix
the ineredients thoronghly and straln them once more
through & flannel bag. A wine-glass of Maraschino 1s
o =ood mddition to this jelly, saving It from all danger
of insipldity of flavar,  The jelly shonld be gerved on
a low ervatal piatter surrounded by whipped crcam
and decorated with some of the bright plps of the
frult. e

One of the most neeful invelitions of the season 15 a
writinghoard, [Thi=s very simple thing combines
utility with preftiness in the mast delichtful fashlon,
A board two and one-half feet by two feet {s covered
with a pretty tint of canton flannel—light-blue males

a dainty-looking affalr, although dark-red or sage-green
might be mope useful, The “fittings" of the bhoard,
consleting «f Llotter, inkstand, pen-wipep and stamp-
pockets, together with places for pens, peneils, scis-
sors, knife, sepling-wax, ete., are all made with strips
of the canton flaunel held in place by small brass-
headed nalls. At each end of the Lonrd are hanging-
pockets of the eanton flannel for paper, envelopes and
sundries; or, |t preferred, one end may have o slik
pouch held in place with @ taut elastic at the top. This
will serve as u receptacle for spools, needle-boolt, ete.
These boards form o pretty top for any common little
table, and, held on the lop, malie most convenlent and
desirable writing tablets,

A fow yrars ago some very attractive pleces of far
nitnre made of bamboo might be found In Orental
shops. ‘To<lay there 18 an abundanre of Eo-called
bamboo farniture, but it Is far below the mark of the
Oriental workman, It 15, in many cases, chenp,
ricketts stutf, and In no way takes the place of the
furniture made in Ching and Japen.

—

A correspondent asks for a short “ Tribune disserta-
tlon on the making of plckles, Loth sweet and sour,
beginning ot the beginning.”  Another correspondent
says: * A year agn, or perhups o Uttls Iater, you pub-
lshed n eolumn of recipes for piekles, fn the Sunday
impression I think. They proved of snch excellence
that there 1s o demand for the recipes,” Several
other correspondents write fn a simllar veln and have
maods similsr requests, In reply we glve the fol
lowing:

All sonr plekles and all sweet plekles which are
not made of ripe frult are first soaked fn & brine for
at lenst twenty.four hours beforz they are pleklsd,
uding for tha Lrine s enp of zalt to a gnllon of
witer, In the case of chow.chows and picklea In
which enbliage or green tomatoes are used, It 1s quite
customasy to pack them In Jayers of €alt and put
them in o press Instead of soaling them In brine.
The ase of brin: or salt Is to draw oug the strong
flavor of the green vegetable, lenving the pulp In
proper coudition for o piekle.  One of the writers
someectly supposes that a fallure fo scenre good plekios
Is due to an error wt the begloning. It 1s & great
mistake to nse any fraits or vegetables for plckiing

whiely are not  perfectly  firm  apd fresh-pleited ;
wilted vegetables and siale frmit make soft, poor
plekles, A green tomato to e in proper condidon

for pleiling should be Mght In color and firm and
compart, It 15 a whate of time, labor, and materind
to attempt to piokle shrivellsd frult.

Watermelon rinds make an especially nlee swe2t
plelile.  They ure prepared In about the same way
ns green tomatoss  Peel the green slin from them
and RETIIC off all the red pulp  t1l the
rind firm and  liord, Put in woak brine
1o for twenty-four  hours, In the
Fnes freen tomatoss, Amply slies them fin
slees alvnt an  elghth of an inch  thick.
Pat thet, too, in wealt heine to soalk for twenty-four
hoors. At the end of thic time remove then, rinse
them and welgh them. Add vinegar enough Lo eover
them and half o pound of sugar to every poind of rinds
or slloed tomntoes,  Add al:o an oane? of whole cloves,
an sunce of elnnamon and an ounce of enssla buds ™
overy seven ponnils of rinds or tomatocs,  Cook tin
the rimls o tomatoes are perfectly eleas and tender
and & broom spint plerces thom easlly,  In projpuring
all plekles, sdd the spices & fow mitutes before thes
are rendy to be removed from the fird, exeept where
ginger-root |8 msed, wileh shiotild be bolled In the
vinegar with the fruit at the beginning.  An onnre of
sliced ginger-root o every quart of vinegar used 15 b
good addition to 2reen tomato plekles,

Ripe cucnmbers are geferally thrown away or only
savisd for seed, yet they make a delltious sweet pickle
ol an excellent cliow-cliow, Selert flrm  yellow
enoumbers, peel them and remove all the soft pnlp and
soeds In the centre.  Chit them In slender strips, tnlf
an inch wide and three ar four Ineher fong,  Puat them
in enld vinemr in place of Lrine and let them stand
pwenty-four hotirs.  Then deaw off this vinogae, It
s drawi a steang fuvor out of the vegetnhls,
ot fit for further dse, Allow fresh vinezar enongh to
cover the carumbers and fo every quart of vinegur
allow two pounds of sugar, s ounee of cassia bods.
and half nn ounce of eloves.  Slmmer the cucaminrs
slowly [n the vinegar till they ars perfoctly tender-
It will take possibly an hour's cooking or longer, but
when & broom splint plerces them saslly they, wo, e
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dono.  They make an acd preserve, excellent to serve
with roast mutton and other ronsts.

Bwent-frult pickles, aither peaclies, plums, apricots,
CUrTMLtS nr grapes, are best prepared by allowing seven
pounds of frolt to three s o half of sugar, with &
pint of vinezar, one onnee af cinnamon and hall an
ounce of cloves. In the ense of enrrants or grapes,
allow a haltpint of vinepnr and halfpint of fruit
Julce In place of the pint of vinegar to every seven
ponnds of frit, and boll the fruit down to a thick
marmulade. Lol peachies, plums and opricots just
long cnough ta moke (hem tender. They should be
thoronghly pricked. to prevent the skins cracking, be-
fore they are pnt over to eook.

Red Duteh eabbnge makes an excellent sour pickle
prepared In this wny: To gvery three quorts of
chopped cabhage, ndd a qnart of green tomatoes and
six onfons ehopped fine, Pack the mixtare in layers
of salt, put it under a press |y a coarse bag, and drain
It for twenty-four Rours, Remcve it from the bag.
eover It with cold vinegar, add s cup of brown sugur
to every quart of vinegnr., Add also one red and two
Freen poppers chopped fine, and an ounce of white
minstard seed to the thres quarts of cabbage.

A pretty and useful work-hag | made In the shapo
of an apron gathesed Into a band with hooks at each
end to fasten 1t o the walst when jn use. A bag of

thils kind would he invaluable to anv ene who has no
extent of “lap.” and whose properiles are apt to slip
away in the most exasperating monner. A breadth of
sk or muslin, two and a half yords (n length, Is
turnsd up to the depih of hall a yarl and the sides
are sewed togethier.  The tap 15 slmply gathersd Into
o narrow band while Lows of ribbons to mateh finish
the copners.

me of the best chow-chows known |s prepaTed as
follows: Take a quart of large, green cucumbers eut
up In slices and measured after entting, a quart of
tiny euenmbers not over two Inclies In length, a quart
of the smnllest white button onfous, & quart of green
tomatoes, slleed and ent in bits, four large peppers
ent in enarse hits, None of these Ingredients s
chopped fine, but all are ent In small chiunkis or muare
bits, When all nre resddy, put them m a weak brine
and et them gonli for twents-fonr Lhonrs,  Then seald
the picldes np in this brine ! make a puste of slx fable
gpoons of ground mustard, one of tumerle, & enp of
flour, & enp of sngar and two quarts of vinegar. Mix
the dry Ingredients with a litle of the vinegar first;
then stie them In the remainder of the vinegur. Put
this paste in a porcelain-lned kettle over the firo
where 1t will heat slowly.  When it bolls and becomes
smooth and thiek, add the plekles which have been
drnined from the brine, let them boll up once, aud the
chow<elhow 15 done, The paste shonld be stiived
every moment It s cooklag over the fire, as other-
wise it Is likely to Le burned. Tumeric may be
bought of any {rnstworthy chemlst.  This ehow-chow
Is guod the day It Is made, bub it Is better In & month's
time.

Chilf sance s takinz the place of ald-timn tmato
cataup, It Is better in evers way than catsup and
easier to keep,  To prapars |t remove the skins from o
peck of ripe tomatoes and peel elght white onlons.
Chop themn up and boll them in a porcelain-Uned
kettle ten or fifteen minutes, to reduce the julece of the
tomatoes.  Add a pint of vinegar, a tablespoonful each
of gronnd clnnamon, allsplee and black pepper, and &
teaspoonful of cloves. Twe the splees In 8 conrse bag.
Cook the mixture from four to five hours, tll It s
quite thick. Be careful ot to let it burn. When It
Is ready to talie off the fire, stiv 1a a tablespoontnl of
ground mustard, a tensgpoen of cavenne pepper, two
teaspoons of white mnger and salt to the taste.

An old chalr, i1 It {5 a rocker or au armehalr,will often
pay well for the trouble of renovating. A fow hours'
limnt in many old country garrets will disclose chairs
which are delightful Iin shape and strong in make, hut
which for some trifling mishsp have been relegated tothe
attie,  If they are chairs of two or three generntions
ago there is all the more renson for belleving that
they are sincere in make and worth elevating to o bet-
ter place {n the household. Unless they are old ma-
hogany, it Is probably as well to clean them thoronehly
ul home and epamel them, sending them first to the
cabinet-malker's merely for repairs only. In case of
gl mahogany it is &n extravagance to trust it 1o
amateur hands (o clenti, or to cover the beautiful and
costly wood with epnmel.  An oM oak or cherry chair
that has become shabby mny very well be repuired
and enamelled, as all enamelled work that Is properly
done [z done on hard wood. Begin by thoroughly
serubbing the chair with strong sal sodas and Water,
serape 1t earefully to remove any old finlsh that has
been put on It, but not enough th soratch the wood.
Coarse or moderately coarse candpaper will help In
this process of removing the polish left on the surfice
and brnging the chalr down to the raw wood.  When
the chalr |s thoromghly dry and elean, and after it s
tharoughly repalred, paint It with o coat of the best
English enmumel, Cream white or gny tint you may
choose may be used,  After this first coal Is dry put
on another, and whent This {5 dry mb It down very
gently and carcfully with a very flne sandpaper to re
move any nnevenness n the coats. Apply another
coat, and if neressary another, and then the chale is
ready for cushlons, Al chalee of This Kind should be
cushioned, The best materin] for stuflfing cushlons Is
good halr or feathers if you wish o very =oft chale]
but there are various vheaper materlals that mnke
very good fillings, A pretty eretonne, that can be
bought In yard width from thirty-five to ffty cents o
yard, cun be nsed for covering the eushions,  The eol-
ors and style of the cushions will depend upon the
style of chalr,  Amatenrs do not often sworeed in pro-
Aucing very satisiactory resnits [ upholstering thad s
“anfled down,” so we do pot adyvize any one to ander
take this work unless =he undersinnds her busdness,
Movahle enshitons, which nre e thed on in place,
on the eontrary, are vers castly made ot home,  If the
halr 15 to Yo used in the parlor or i oo deintily fur-
nisfed guest-room, and yon have any skill with your
prush, patnt in an Indistinet, sketchy style o few
gpravs of fine flowers on the enamel, A cream white
chalr, palnted with traceries sugecsting a rose vine,
leal and flower, 15 very preity.  1'se cushions of India
21k of brocide in poseate or ollve green tints in sueh a
chale, or make enshions of a pale blue India sik pat-
terned with o tangle of rose vines or powdered in a
Dresden design with rose buds,

The heanty of a snmmer lictie depends greatly upan
the treatment of the wooden fodrs, how they ars
stulnied In the first place, and the manner of caring for
them ofterwand. A stained horder adds greatly to the
affect of & wooden Hour, and it 1y very easily done when
the first colaring I1s loid on. There xre many very easy
and mapld ways of muking boters,  GUne simple methd

is to dmw two pamdlel lines about two foles aport
pext to the wall, and two othets at about & fool amd g
palf interval,  FiH dn the space Letweon cach « sliple of
Jines with solld eolor gr stain,  Fora foor stulned with
raw slenns Prissian bine makes 4 good stalh for the
pomter.  For a buent sienns or mahogany < slored oo
p vers dark ped tooks welll  Now dmw g elrele of the
dinmeter of the <jmee betweon the Jines, cut it ont of
prown paper and draw around it with the beusl. It
15 very casy when the clreles are drawn (one over
lapping te other as In the pattern) L draw the centre
spot and the malating lines, It shonld bs borne in |
mind that this boder should be dmwn on the toor |
after the whole s been stained one tint and before
varnlshing. A qualut way of tresting a wouden Hour
15 to dmw the puttern of o Turkisl sug leve and thers,
whorever & rug wonld paturally coine in a room, snd
stain it Wil approprints colors—eritason lake, Prosslan
blse, MW slenna and green tmiake o goud combinetion.
Those coiors should be put op as »taias and white alwould
pever be used To ndx with the eolors.

1t 18 vesy diflicnlt to Keep wooden Howoes Lo poond
orter in tho sammer.  The constant ¥ veetevient *th
@i rnbler tenals gloes that lave such prapouncsd |
prints, and the lilux of elididren home from sehool, utl
make 1t horder fup to Jeop them d condition than n
the winter. I you have the retlence for the frst
application and tratment, It is far eastor to keop the
floors bright bY waxing thay by any otlier method. It
they are once polished It 1s very casy to koep them in
excellent onuer by rublung ance io awlhile with Ssanel.

| beat & teaspoanful of four into every cup of milk which

By shellacking oceasionally floors can be kept Jooking
vory well, and as shellae drles within wn hour, this I8
an ensy method. But, lnnsmuch ss shollae is very ex-
pensive. it is also n costly method. A Uttle linseed oil
mixed with water and rubbed on once a weak brightens
# wooden floor and keeps It In tolemble condition.
But, after all is sald and done, there is nothing so good
ns wax. L

There are very faw people who appreciate properly
the hygienie powers of sunlight. It is true of peapls,
as It {5 troe of plants, that they cantot thrive with-
ot abnudanecs of sanlight, as well as abundance of
freah alr.  The necessity for sunlight Is =0 well recog-
nized that in all the recent loctures to nurses of the
slek they are ordersd to sdmit the sunshine freely
1o the slek room in all cnses, excapt where the strong
lght Is specially prohibited by the physiclan. Not
Ioig ago sunbaths were freely yrecommended for eer
toln diseases, and this treatinent has sines proved
exceedingly valuable. The Orientals, who have gor-
dens on the tops of thelr honses, appreciate the value
of sunlight as a tonte and Lealth.giver. The cnses
of persins who suffer from sotual sunstroke are much
fewer thun of those who suffer unto death from
vitinted air and want of sunshine. The mass of
cases reported as sunstroke In the citics are the re-
sult of prostratlon from heat, and ocenr in  close
rooms within doors as frequently as outdoors. In
most such cases the deteriorated condition of the sys-
tem of the individual, cansed by confinement In
rooms Insufficlently atred and Dghted, is at the bottom
of the trouble,

It Is especially necessary that children should have
an abundance of freedom to romp ontdoors in the
sunshine, so that they will acquire an abundance of
red blood, and with it strength and Ifa.  Pale, sallow
complexions show s watery condition of the hlond
that can only be remedisl by an abundance of out-
door exereise. In winter It s plways best to give a
little child its exerrise In the middle of the day: but
a8 the scason chonges the time for exervise changes.
In summer the best time Is nsunlly early in the
morning befors 10 o'clock, and ofter 3 In  the
affernpon.  In the morning a rubber sheet If the
ground Is damp should be spread in a sultable placa
over the grass and a blanket spread over this, and
the lrtle one taken out of his carrioge and allowed
to frolle about ln the mild morning sun. ‘The baby
will gain marvellonsly from such exercise, and It
will be all the better off 1t it is kept under the
trees to take Its midday nap instead of being taken
into the house, Where Is thers such health as that
found among the sturdy peasant ehildren of Germany,
who are allowed to T0d4Tn about In the sunshine innocent
of cap or hat till thelr very hair bleaches lint white
and their cheelis tum rosy-red?  No rom in any
louse {5 fit for a Uving or a sleeping room which
as not windows through which stnshine and air
can be freely admitted. The family rooms of a houss
shionld be built pn the south and east sides, 50 as to
peccive the health-giving effects of the morning sun,
whish chases awny more maleria and missmle vapors
than all the drmgs in the world can,

Many nice cakes may be made of scraps of puft paste,
Chantilly cakes are formed of lttle rounds of paste
daintlly browned In the oven with strawherry pre-
serve and lienped with a spoonful of whipped cream,
These cireles of paste shomld be about two Inches In
diameter and shonld be pricked before they ave baked
to prevent thelr rislng unevenly.

“ Harry the Elghtli's shoestrings” are dainty cakes
made of pufl paste. We owe the rule to the slill of

Franeatelll, €ut ont two-nch squares of pnft paste,
bend them over so that the corners will meot o the cen-
tre 1ike an envelope. Fix a knob of paste in the centre.
Ont Hitle trinngular pleces out of each of the sides of
the little envelopes of paste 5o as to form & sqnare bow
of four loops. Brush the cakes over with the white of an
egg, prick them and bake tham In the oven. When they
are dope surround sach one with a border of enrmnt
felly, elrcling also the knob of paste in the eentro.
Have ready o jelly of green-gages and a lttle of yellrw
apricot felly, or some other jelly, and decornte the
toops of the bow in the hollow formed by the currant
Jelly with these two colors alternately. The effect ls
that of a tiny Maltese eross, bordered with rubles and
wt with emeralds and topaz. The gay little bows

with which Harey the Elzhih decorated his shoes are
supposed 1o be imitated by these cales,

Cheess straws are also made from pufl paste.  Roll
ont some puste nntil ¢ s ubout as tldn as o ffy-cent
plecs, Cat it into strips about fonr inelies long by an inch
wnd a half wide, Put a Hitle rich English elicese down
the rantre of half the steips, and lay the other half of
the strips over them. Hrush the straws with a litile
wiilte of ez, put them In the oven, and hake them til
the paste 15 thorouglly done. Serve the straws hot
or eald, and marnish the plate contalning them, U you
desire, with a Httle goeen parsiey.

There are & great many people who do not know
nhow to eare or to roolt bacon properly who ought to
know, The Tribune published, soveral years ago, a
correet English rule writfdn ont by a man who had
cured bacon in England {n the rountles famons for this
prodnet, <o It 1S not neeessary to repedt [t The miss
of the bacon cured In this country 5 Inforlor, although
thers has been o marked adeance lately In this mafter
and o few firms are putting up o hacon that will rom.
pade favorably with the same meat prepared in Lim-
erielk, famous for its bacon as Westphalin ts for its hiyms.

There are & goeat many deliclons wavs of cooking
mieot.  The simplest way 18 to cut it in thin slices
and erisp It In elosa litrle palls, but there Is a certaln
art in wll this that it is not always easy to learn.

It things are essentinl to snecess with this simplest
dlsh.  Thoe bacon must be ley cold. It mnst be ent
in wafer-liks slices with a very sharp knife, and, lastly,
the pan In which It 5 filed must be heated very hot.
The [istant the slices of Lacon touch the pan they
should erlsp Into rolls§ tass them about a moment or
two and they are done,  They must e slightly brown,
bt never hard.  These lttle rolls of bacron are de-
lictints <erved with fried seallops or ovsters and almost
any dish of fried fsh or epgs. They are more [re-
quently seen, however, in the famillar dish of * calves®
Jiver and baron.” In the latter case the liver is
soulied twenty or twenty-tive minntes In eald water,
drained and eut in thin slilees and fried rather slowly
It the bacon fat left In the pan afrer Hrst cooklng the
baret. A very goeod way of preparing bivcon for break-
fast b5 teocut It In moderately thin slices, Iny §t in
sonki In millk enough to cover It for Afteon or twesty
minutes, then dmin the slces out, reserving the milk
for the eream sance to cover it.  DIp each slice In
flonr and Jhy §t In o hot pan that has been greased
with o bacon rFad,  Toss the sllces of Lncon about
i the pan till they are brown on both sides, then talie
them up on brown paper to wbsorb any gresse on the
witside of them and slip them on a hot platter.  Pour
out mast of the grease In the pan the baron was couked
in, lewving about a tablespoonful for two eups of mulk ;

wits used to soulk the bacon and turn this mixture
into the pan, stir the milk tll It boils, and for a
moment after, and turn It over the baco,

Al ensy way of preparing bacon to serve with a
dish of frisd meat or tish 15 to bratl It over a clenr fire
for two milnutes on each side.  When grease drops Into
the fire In brolltng lft the brotler up to avold the
smoky taste the bacon will have if this precantion Is
not cbasrved,

A rorrespondent recently asked for a rle for con-
fectioners' [elng.  The only one we know which Us
certaln to produce perfert results is very tedions and
reqtires eare fn the preparstion, bat it is also dellelous
sud tender to the tsie. A groat deal of faney lelog is
made of sugar 50 much adolterated that all the flavor
of the sugar is lost and It has & foury taste. As &
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have been added you can add it s little faster,
taliee abont an hour to male this leing, but it will
perfectly smooth and glossy, When spread on the
calie it shonld be a Nide warm, if it Is the first coat.
Many cako Lalers, however, make a slmpler ioing for
the first coat, to be applied when the calie I8 o littlo
warm, not hot, and then use a confectioners’ leing
over this, when this first coat 4s cold sud firm.
ornamental work on these cakes Is done by the use of
pastry tubes and a confectioners’ rmbber bog, and is
ususlly the work of some one who has made this his
Lusy It requires and

learn how to decorate calic tnlmwk‘mmh
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To make & good lemon extract, enough
of the outside yellow poel of hm.mflu: 3011:. smoadl
bottle and cover It with pure alcoliol. Do uot allow
aay of the white part of the rind to get in whey grating,
This will require eare, but nezlect in this particular
Wwill give a bitter flavor 1o the extract (hat is not de-
slrable.  Straln the contents of the bottle after threo
weelis, and use an oven tenspoonful of the extract to
fiavor & quart of custard or any similsr dish tn whiel
It Is nsed.  We will print & good recipe for Chiy sance
and one for tomato catsup long before tomatoes are
ripe and 1t is time to use (t. It {5 Wwo early for many
of our readers 1o b interested in it.

There are o great many locations where 1t 15 desir.
uble to have flowers, where the sun comes sparingly.
Flowers purlfy the atmosphere. Though we are not
likely to think of them in this way, yot plants con.
sume an immense smount of noxious principles in the
alr, and give out health and strength, Thers are
many vines and plants that flourish in a partially
shaded sitnation.  Fuehsias and most begonias grow
luxurlously I the shade. Colens and dracenss like »
sholtered place,  Then there arm many plants thas
soomn to flourlsh anywhore, Lobella and sweet alys-
sum grow evorywhere, Fuchslas will bear a lttle sun
in the morning and afternoon, but It Is essential that
they be sheltered from the midday sun. They requim
watering once a day abundantly, and then they will
bloom without stint, yielding thelr beautiful, jowel-Hie
pendant blossoms in profu for the greater part of
the summer.  There Is & great waristy of fuchsias
now. It |5 desirable to avold wintsr bloomers In the
flower bed, It Is wise, of eonrss, to select a variety
in color, having abundance of dork and light plants
for contrast, and also some with the expanded and
aothers with drooping corallas, as both varletles aro
beantiful,

The best washing fluld we Imow of & made of two
tablespoonfils of kerosene added to a pallful of warmn
water and turned into o large boiler full of cold water
to which half & bar of melied soap has also been
adided,

Dishes of which cheese forms a component part are
of comparatively modern date, though toasted cheess
served on toasted bread and Welsh “ rabbits® are a8
old as any dishes of English cooliery. The South
Amerieans malie the miost delightfal little enkes of
Hrazillan armowroot, eggs and cheese and serve them
with the early morning cup of coffes, which, following
the Parlsian custom, they talie before rlsipg. A
choese sonflle s a delicioms dish,  Melt In a saurepan
two tablespoonfuls of bntter, stir In o large one of
flonr, add halfl & eup of milk, the yollis of three cags,
beaton in carcfully lest they cumle, and a eup of
grated ehioese, bulf a teaspoonful of salt, and a mers
pinch of cayenne, Let this mixture cool; then add
the whites of three eggs well beaten, stiff enongh to
ent.  Stir the eggs In very gently, tum the sonflle
into @& decp carthen dish, and bake It from twenty-
five minutes to half an honr, Serve it at onee,

Cheese straws are an English dish, Stir togethes
two teaspoonfuls of butter and three of mild cheesa
and one of rich, strong cheese, ke Cheddar; ndd one
ege, and then four teaspoontuls of flour, a saltspoonful
of salt, and as much cayenne ss one shake of the
eastorbotile will give. Deat the mixture for Gfteen
minutes and then roll it out thin and cut it in wo-
Incl sticks, half an inch wide, and bake them for
ten minutes.

A Welsh “ mabbit” Is nsually made of cheese melted
fn ale, but rich milkk can be substituted, Cut half a
pound of American cheess np {n hirts; add a fable-
spoonful of botter, and stir the cheese nnd butter
till they are melted to a smooth pasts.  Pour over all
o gill of rich milk, add a pinch of cayenne pepper; mix
well, and ponr the whole over thick slices of hot
tonst, slghtly wet with bolled milk, and serve at
onre. A *golden buek” differs only from an ordinary
“mbblt” in the additlon of 4 poached egg to each
slise of toast, T two thin slices of crisped bacon are
added to a “golden buek' it becomss a “gherkin
buelr,” Welsh rabbit s sometimes prepared by melt~
ing the checse over the tuast by setting it In the
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It i as desirable to have vacant spaces naroom to
give rellet as it i3 to have decorations, In order that
it shall be truly beantiful. A room rcluttered with
pletures and bric-a-brae, however good in themselves,
Is a fallure, There is no good thing, not even @ re-
lgtons spidt, that may not be carried to excess. An
over-religions man becomes o fanatie, and forgets tho
primary truth lald down by the Apnstle, that if any
yrovide not for bis own he Is worse than au infidal,

What genulne hmv’l!n {5 there who does not take
pride In her collection of china? Whether 1t be
smply old blue, *Celtie stoneware,” doecorated In
Gireclan pattern, or a bit of that marvellous poreelain of
pow, the possessor cherishes 1t as though It were @
taman thing on which she has set her love and atfec-
ton,  Whils there have been Individuals who huve
Leon pre-emiuent as cldtn collectors, all women wha
are good housewives naturally take interest ln ching,
and even learn o know the maris and trace the
ancestry of such modern or auclent pleces s they may
possess. Who has not read Charles Lamb's dellehtiul
essay on 2014 China” and does not remomber his
quaint deseription of the old blue willow wire, with
all Its cocontriciiles and absnrditles of perspective.
This blue willow pattern nas been so often repoated In
modern times that we are wll familiar with its story—
Its Chinese pagodn and ridge, lts fceing lovers und
rate futher, snd ks two binds, fubled to be the two
lovers, transformed to escape the Immineut wrath vt
shedr pursuer,  What saems more Orientiad to us than
this design?! And yet, as a matter of fact, it Is not
Chlness at all, but was one of the quaint comblnation
of Clinese undt English designs produced at spode
workd, Bow pitchers with the bee ams not as com-
mon and have not been duplieated In modorn times
to any extent. In fact the seoret of the oll Low
porealgln reqiains unsolved, and o good plece 1s worti
almost its welght n gold. S0 geoat was the gooemal
nterest o Enelind in thls particular ware that whea
the grounds where the factory stood wore dug np &
speetal pesolution wis passed In the Drltish Parfls
ment eniling attention to the discovery thore of some
of the rfise of the kitus. Not ouly have women heen
Interested collsctors of poreelaln, but a woman stands
consplenons a5 the fuventor of the most viluable
ware now found lu modern collections. The pot
tory of d*Olmn, papularly known as the Henrl Deux,
15 now known fo have been the work of the noble
Helon of Ilengest, It fs so mare that only abont
{wenty-ive pleces ape known to he fn existenes, and
eh-ge are owned elefly by crowned bead: und militonalny
colleriors, the wam heing more valualle thun evem
the pleces extant by Pallesy. It Is not at all Nkely
that any pleces of this wan will e discuvered in this
wuntey, but pleces of okl Wedgwood, spode, Clielsen
and other eurions English poreelaing aml  Gorman
chinas and Delfts are continually Lelng found, stuck
away o ol cupbeards and even In garrets, where thete
very existence was often unknown by thelr possessors,

There has been so much sald of fecent years ron-
corning old Wedgwood that t hamdly seems possible
that » bric-a-brac shop In England should fall (o recog-
fize its value, yet It s only a few yoars sinee that &
warkman of the Wedgvood fuetors, ging through an
obsetine village of England, saw displaysd in a shop
window a3 vase which he Lelieved to be oue of the
arlginal coples of the Tortland vase made by Wedg-
wood himself. He purclissed the vise for a trifiing
sum, and expert knowledge proved his snspiclors to
be entirely correct.  Although duplicate coples could
have been found st every chilpa shop in England at
trivial prices, this special vase, bringing hoodreds of
pounds when sold, was wall worth its price. One of
the greatest nistakes, he wever, which Lhose unae-
qualnted with chisa make s to overstimate the valne
of rare pleces.  As & matter uf positive fact, a fortene
s no morn lkely to be piclied up n rare old china
than gold is to be found (n the sineets.  Loeanse crazy

ecilectors, with more mmiv than brains, have givea
extravagant prices for cettaln pleces, It dovs not tullow
that the same picces would command those prives In
market.  Old ehing, nnless It is of & very exceptioual
vadery, lke the Henr Deux, Palissy ar Ol Bow, wi

commond but Nttle more than Hue madern ehine, bu

it is Interesting alwars becanse of s mwity, though
as a fashionablie fad china collecting has censed,

It Is sald that milk is made especially nutritious if 1t
Is put in & jar and stood In o modermdely hot oven for

thick and creamy,

matter of fact no confectioner’s “sugar® Lo wade of | aud bas

elght or ten hours. It 1s then called *baked mil®
La it




